• traditionally regarded as a delicatessen
• wins increasing consumer interest in recent years
• very popular with consumers because it is -generated without chemical additives (in face of environmental contamination...) -regarded as a fresh product
• increasing consumption trend of today's society, trust in natural products as healthy mistrust in the quality of meat produced from domestic animals due to husbandry practices, growth promotors, meat scandals Game: 1.3% (0.8 kg/ head/yr) of total meat consumption in Germany • Cases occurs relating to (e.g.)
• Trichinella
• Escherichia Coli (STEC)
• Hepatitis E
• Francisella tularensis
Trichinella-Situation in Germany 
New study: HEV in Wild Boars in Germany
Hepatitis E
• HEV is broadly distributed among German wild boars
• differences in detection rate in urban vs. rural regions
• no age-related differences in detection rates
• different sub-types cluster according to their geographical origin
• high nucleotide sequence identity between wild boar strain wbGER27 and human strain indicate direct virus transmission
• first genome sequence of a genotype 3i strain (wbGER27) was determined
• The results indicate that wild boars have to be considered as a major reservoir for HEV in Germany.
• A risk of HEV transmission to humans is present in rural as well as in urban regions.
• Wild boars of every age may be considered as potentially infected.
• Risk of transmission for hunters, but also due to undercooked wild boar meat.
• Availability of more HEV full-length genome sequences will enable a more detailed identification of routes of HEV transmission.
Tularaemia
Francisella tularensis (rabbit fever)
Reservoir: F. tularensis is found in different small mammals (hare, rabbit, mice, rats, squirrels), or environment (water, soil).
Infection via contact to contaminated environment or parasites (ticks, flies, mosquitoes)
